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Subject:  "Cooking  en  Casserole."  Menu,  recipe,  and  answers  to  questions  from 
Bureau  of  Home  Economics,  U.  S.  D.  A. 

«•  on  e  i<  .  *  I 

Bulletins  available:     "Convenient  Kitchens." 
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The  telephone  rang  before  I  had  finished  breakfast. 

"What's  on  your  mind  today,  Aunt  Sammy?"  asked  my  Next-Door  neighbor. 

"Why,  I'm  going  to  prepare  a  radio  talk  entitled  'Appetizing  Dishes 
Which  can  Be  Cooked  in  a  Casserole,'"  I  said.     "I'm  going  to  describe  a.  number 
of  savory  combinations  of  meat  and  vegetables  which  can  be  cooked  together, 
and  brought  to  the  table  piping  hot,  ready  to  be  served  from  the  baking  dish. 
Then  I'm  going  to  explain  why  casserole  cooking  saves  time,  and  dish  washing. 
So  please  don't  tempt  me  to  go  to  a  movie,  or  look  at  winter  coats,  or  do 
anything  else  which  will  distract  my  attention  frcm  duty." 

:.    "Oh,  not  for  worlds!"  exclaimed  my  Neighbor.     "I  was  merely  going  to 
suggest  that  we  go  to  town,  and  look  at  up-to-date  casseroles.    Wouldn't  you 
like  to  come  with  me,  and  see  what's  new  in  baking  dishes?    Of  course,   if  we 
finish  the  casserole  business  before  the  stores  close,  we  might  have  time  to 
try  on  some  of  the  stunning  sports  coats  I  saw  last  week.    Will  you  come?" 

Well,  we  went  to  town,  and  we  really  did  look  at  casseroles,  although 
my  Neighbor  ordered  a  coat  before  we  came  home. 

As  everybody  knows,  a  casserole  is  nothing  but  a  covered  baking  dish, 
of  earthenware  or  glass,  or  of  enameled  ware,  or  aluminum.    We  looked  at 
casseroles  made  of  glass,  with  nickel  frames,  and  the  more  expensive  ones, 
with  silver  frames.     The  metal  frames  make  the  hot  casserole  easier  to  handle 
when  serving,  but  the  frame  should  never  be  put  into  the  oven. 

My  Neighbor  bought  a  quart-ard-a-half  size  casserole,  without  a  frame, 
for  a  dollar.     It  is  made  of  vitrified  earthenware,  brown  on  the  outside,  and 
white  on  the  inside.     She  also  bought  some  asbestos  mats.    An  asbestos  mat 
should  always  be  slipped  under  an  earthenware  or  glass  baking  dish,  used  cn 
top  of  the  stove,  with  direct  heat. 

Shall  I  tell  you  the  first  dish  cooked  in  the  new  casserole?     I  might 
as  well  broadcast  what  my  Neighbor  had  for  dinner,  because  it  was  an  unusually 
good  meal.    We  took  the  new  casserole  home,  and  the  first  thing  we  did  was  tc 
look  through  the  Radio  Cookbook  for  something  to  cook. 
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"I  have  it!"  exclaimed  my  Neighbor.  "Right  here,  on  page  35,  Smothered 
Ham  with  Sweet  Potatoes.  And  "besides  that,  we'll  have  Spinach,  and  seme  of  my 
Pickled  Beets,  and  —  what  do  you  want  for  dessert,  Aunt  Sammy?" 

"Green  tomato  pie,"  I  said.     "I'll  make  the  pie,  while  you  prepare  the 
ham  and  sweet  potatoes." 

So  it  was  agreed,  and  new  if  you  care  to  write  it  down,  I'll  tell  you 
again,  what  we  had  for  dinner:     Smothered  Ham  with  Sweet  Potatoes;  Spinach; 
pickled  Beets;  and  Green  Tomato  pie. 

Before  my  friend  used  her  new  baking  dish,  she  "tempered"  it,  so  it 
wouldn't  crack  when  it  was  subjected  tc  intense  heat.    To  "temper"  the  baking 
dish,  or  "season"  it,  she  placed  it  in  a  kettle  large  enough  so  that  the  baking 
dish  wouldn't  touch  the  sides.     She  placed  the  dish  on  a  rack,  in  the  kettle, 
and  covered  it  completely  with  cold  water.     Then  she  set  the  kettle  over  the 
fire,  brought  the  7/ater  to  the  boiling  point,  and  let  it  boil  slowly  for  five 
minutes.     She  took  the  kettle  from  the  fire,  and  let  the  baking  dish  cool  in 
the  water. 

I  think  I'd  better  broadcast  the  recipe  for  Smothered  Ham  with  Sweet 
Potatoes.     It's  in  the  Radio  Cookbook,  as  I  said  before,  but  some  of  you 
don't  have  the  cookbook,  and  I  don't  want  you  to  miss  out  cn  this  delicious 
food  combination. 

Let's  see  —  five  ingredients,  for  Smothered  Ham  with  Sweet  Potatoes: 

1  slice  of  smoked  ham,  cut  into  sizes        1  tablespoon  butter  or  ham 

for  serving.  drippings. 
3  cups  raw,  sliced,  sweet  potatoes.  2  tablespoons  sugar,  and 

1  cup  hot  water. 
I'll  read  the  five  ingredients  again:  (Repeat). 

Brown  the  ham  lightly  on  both  sides.     Arrange  it  to  cover  the  bottom 
of  a  baking  dish.     Spread  the  sliced  sweet  potatoes  over  the  ham.  Sprinkle 
with  sugar.     Add  the  hot  water  and  extra  fat.     Cover  the  dish.    Bake  slowly, 
until  the  ham  is  tender.     Baste  the  potatoes  occasionally  with  the  gravy. 
Brown  the  top  well. 

That  sounds  good,  doesn't  it?     It  tastes  even  better  than  it  sounds. 

Let's  repeat  the  menu,  so  those  who  were  tardy  today  will  know  what 
we're  broadcasting  for  dinner:     Smothered  Ham  with  Sweet  Potatoes;  Spinach; 
Buttered  Beets;  and  Green  Tomato  Pie. 

The  recipe  for  Green  Tomato  Pie  is  in  the  Radio  Cookbook.     It's  a 
rather  long  recipe,  so  perhaps  I'd  better  not  take  your  time,  tc  broadcast  it. 

I  wish  that  everybody  who  listens  regularly  to  these  talks  could  be 
supplied  with  copies  of  the  Radio  Record,  and  the  Radio  Cookbook.     Then  we'd 
all  get  along  fine,  and  have  ail  kinds  of  new  recipes  to  work  with.    Both  of 
these  books  are  free.     You  can  get  them  by  writing  to  me,  in  care  of  Station  
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There's  tine  to  answer  only  one  question  today.     This  question  comes 
from  a  farmer's  wife,  whose  husband  has  promised  to  make  her  a  kitchen  cabinet, 
if  she  can  get  the  directions.     She  says  her  kitchen  is  small,  and  she  wants  a 
cabinet  which  is  convenient,  and  compact. 

In  the  bulletin  called  "Convenient  Kitchens"  there  are  shown  a  number 
of  kitchen  cabinets  which  can  be  made  by  any  husband  who  is  handy  with  tools. 
3e  sure  to  get  good  wood,  well  seasoned.     There's  nothing  much  more  annoying 
than  kitchen  furniture  which  warps  and  swells,  and  always  causes  trouble  when 
doors  and  drawers  are  opened.     The  name  of  the  bulletin,  again  is  "Convenient 
Kitchens. " 

By  the  way,  have  you  noticed  the  modern  tendency  toward  color  in 
kitchens?     If  I  don't  get  some  brightly  colored  pots  and  kettles  pretty  soon, 
I'll  be  a  back  number.    All  my  friends  are  buying  yellow  mixing  bowls,  and  green 
garbage  pails.     I  expect  to  see  pink  dishpans  on  the  market  before  Christmas. 
I  saw  an  article  the  other  day  called  "Cheerful  Kitchens  Make  Contented  Cooks," 
which  interested  me,  and  which  I'd  like  to  read  to  you: 

"Among  the  new  developments  in  present  day  decoration,  color  in  the 
kitchen  is  outstanding.     The  kitchen  no  longer  needs  to  be  a  dreary  place,  which 
the  housewife  gladly  escapes. 

"In  the  up-to-date  kitchen  the  conventional  and  monotonous  white  is 
giving  place  to  colors  in  paints  and  tiles.    These  are  quite  as  sanitary  and 
may  be  much  pleasanter  to  look  at. 

"Walls,  curtains,  floors,  table  covers,  furniture,  pots  and  pans  and 
even  handles  of  flat-ware  may  help  to  produce  a  cheerful  setting  for  the 
business  of  preparing  food.    Manufacturers  have  recently  gone  even  farther,  and 
created  colored  plumbing  fixtures  such  as  colored  enameled  sinks.    The  kitchen 
may  be  one  of  the  most  attractive  rooms  in  the  house,  one  to  be  proudly 
exhibited  to  guests,  and  a  room  where  the  housewife  finds  her  job  pleasanter 
because  of  her  surroundings. 

"The  kitchen  on  the  north  side  of  the  house  may  be  given  a  sunny  atmos- 
phere by  the  use  of  warm  colors,  particularly  rich  yellows.     The  walls  may  be 
painted  in  such  a  shade  and  a  linoleum  may  be  chosen  to  harmonize  with  them. 
Oilcloth  is  also  being  made  in  bright  plain  colors.     Inexpensive  curtains  of 
checked  gingham  in  yellow  or  orange,  bound  with  bias  bands  of  the  same  material, 
suggest  sunlight  even  on  a  cloudy  day." 

That's  all  of  the  article.     I  might  add  that  one  of  the  most  cheerful 
kitchens  I  know  of  has  red  geraniums  in  the  windows,  and  bright-colored  parrots 
on  the  curtain  pulls  and  light  cords. 

Be  sure  to  have  your  Radio  Records  and  pencils  close  at  hand  tomorrow, 
for  I'm  going  to  broadcast  a  number  of  breakfast  menus. 

*** 


-3- 


